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Note:    Liquid  egg  troughs  or  pipe  lines  shall 
not  be  used  to  convey  egg  meat  fron  the 
breaking  table. 


♦NOTE  2:  Transite  surfacing  inside  dryer  .sha,ll  ha.ve  smooth  seans. 


REQUIRSOii^  FOR  FACILITIES,  3UI.T,DII-IGS  ..^^:D  pnr.LIISJiS 

A«    Plant  Gonoral 

I.    Gcnoral  location  of  the  plcnt  shoiLl.d  bo  in  czi  o.roa.  free  rrom 
strong  foul  odors  or  .^xccssiv.l:/  diist-  and/or  smoko -laden  air 
duo  to  abnormal  industrial  condir.ions.    Strong  louT.  odors  includo 
odors  from  chemical  factories^  livestock  stabl-^s^  d^oiiipiii,^  grounds, 
and  other  cstablislimv^nts  producing  strong  odors  i^hich  mi^ht  be 
absorbed  into  the  pov/der. 

II.    Buildings  and  premises  used  for  egg  processing  or  storage  shall 
be  free  from  refuse ^  rubbishy  or  waste  me^t  trials.    Pr-imises  shall 
be  free  from  conditions  which  constitut..^  a  sourc^  of  ins  .etc , 
vermin^  rodents  or  odors*    1-^uij.ding  shall  o:.  in  good  rv..pairo 
All  windoYfs  that  may  'X'  cpcncij  and  ciitsido' doors  shall  bo  screened 
All  doors  leading  to  roomp  where  edible  product  is  proc>;Ssed  shall 
be  provided  mth  automatic,  closing  devices. 
Bj  Storage 

I.    Shell  egg  storage  on,  or  adjac  uit  to  the  breaking  premises  shall 
bo  sufficient ■ to  prc-cool  all  shell  eggs  to  meet  the  temperature 
roquirement"  of  60  degrees  F«  or  Ijss  for  egg  meat  at  time  of 
breaking,    'sjlien  shell  egg  storage  is  not ■  avail.able  on  o:-.  a.-j^a.-j.-nt 
to  the  premises,  shell  egg  storage  is  to  be  provided  at  come 
other  location  and  eggs  shall  be  transport  ed  und  -r  condibions-. 
which  ivill  produce  lic[uid  egg  meat  not  high^-r  than  60  d>-  gre^s 
F.  at  time  of  brealcing. 

II.    Freezing  room  shall  be  capable  of  frczing  liquid  egg  thoroughly,' 
preferably  within  60  hours  but  not  to  exc'-.^d  72  hours_,  af  tv^r 
packaging.    Freezing  room  t'--mperatur.,s  should  b^  no  hi;h, r -.than 
5  degrees  beloTir  zero  Fahrenh.'^itj  however,  frojzing  room  tjmror- 
atures  may  rise  no  higher  than  15  degrees  above  zero  Fai)r..;iiLeit 
as  long  as  the  liquid  eggs  are  frozen  solid  witliin  the 'reova.i''.d 
•    time  limit  (72  hours).    Liquid  egg  freezing  room  nood  net  bo  on 
the  premises-  however,  the  rate  of  fre-.ze  .reqiiiremcnt  shall  bo 
the  same  (72  hours)  v/heth^r  tlie  room  is  on  or  off  the  prem_isoS 
Y/here  breaking  is  done. 

III.    Dried  egg  storage  shall  be  capable,  of  maintaining  an'  atmosphjrio 
temperature  of  50  d^gre.:s  F»  or  less.    Storage  need  not  b^  "on 
premises. 

IV.    All  storage  rooms,  including  shell  ^gg  and  frozen  egg,  shall  be 
clean  and  free  from  obj..ctj. enable  foreign  odors.      Dri-d  egg 
storage  and  supply  rooms  shall  be  ory. 


C.  C^dlinp:  Room  and  C^'-ndlinf^  Room  F:'-ci?.iti..s 

candling  room  shall       ad>^quatoly  dark>.;ncd  .I'.nd  oquipp..d  to  onablc 
candlcrs  to  dutoct  oaid  romovo  in^diblj  eggs;  shall  bj  arranged  so 
as  to  permit  frequent  removal  of  oxc-.;ss  packing  material;  shall  be 
equipped  I'lth  clean  end  suitable  conto-in-.rs  to  r:c:.iv.  ineddble 
and  otlier  non~suitablecggs.    The  candling  room  shall  b;  v:ntilated 
in  a  satisfactory  maniiv^r  and  b^  as  frjj  as  possible  from  objection- 
able odors.    Tho  coidling  room  fl.oor  shall  b-.  construct '.d  in  such 
a  manner  that  it  may  be  vfashed  or  scrubbed  regularly. 

D.  Breaking  Room  and  Facilities 

. I.    The  breaking  room  shall  bo  well  lighted  and  be  free  from  odors 
O'ther  than  those  evidenced  by  breaking  edible  eggs.  Ventilation 
facilities  shall  provide  for  the  prompt  and  continuous  rv/moval  of 
foreign  odors, -and  tho  intake  of  odorless  air  efficiently  filtorec 
Ydth  an  approved  type  of  filter.    YJhernvjr  possible ^  air  intakes 
shall  be  from  outside  the  building. 

II.    Ceilings  ojid  \valls  shall  ha  ve  tile^  enamel,  paint-.d  or  oth;r 

vroitcr  resistant  surface.    Floors  and  thoir  inters jcti ens  with  wall 
shall  be  impervious  to  watv^-r,  a  nd.  shall  bo  pro^'ided.  Y/ith  ample 
drainage^  shall  not  have  cracks  or  rough  surfaces  which  form 
pockets  for  accumulation  of  vrater  or  dirt.    S-wer  drains  shall  be 
equipped  with  a  trapping  device  virhich  will  prevent  four  odors  fror. 
permeating  the  breaking  room. 

Tables  and  receiving  shelves  shall  be  of  m^t:\l  or  of  wood  cov^r^d 
with  metal,  or  other  approved  mat>:.rials.    The  m:.tal  surfacing  shaj 
be  smooth  v.dthout  open  seams.  ' 

III.  Strainers,  or  other  clarifying  devices  shall  b,.  sufficent  to  remov 
meat  spots,  shell  particles  or  any  for'-ign  mat-j-rial  v/hich  ma.y  acci- 
dentally fall  into  the  egg  meat  during  breaking  op.^rations.. 

Minimum  requirements  for  strainers:    One  strainer  2.0  mesh 

(U.  S.  Standards),  either  gravity  typ-^,  pressure  type,  or  I/'.ngson- 

kamp  type,  or  a  clariiier  shall  be  uS'^d. 

Rv. commendations  in  addition  to  minimum  requirements;  A  pressure 
type  or  gravity  type  strainer  vrith  openings  small  enough  to  remove 
large  shell  particles  or  foreign  material,  and  a  pressure  t^qpe  or 
gravity  type  strainer  8  to  10  m-sh. 

IV.    Belt  -  type  shell  ^gg  conveyors  in  the  breaking  room  constructed  of 
material  other  than  meteJ.,  shall  be  so  constructed  that  they  ceii  b 
continuously  washed  and  squeegeed  while  in  operation,    B:;lt  t3rpo 
mot^xl  shell  egg  convi^yors  shall  be  so  constructed  that  the3'-  can  be 
continuously  twoshcd  while  in  operation.    Overhead  conveyors  vdion 
used  shall  bo  installed  so  they  do  not  pass  directly  ov.^r  liqiiido; 

V.    All  liquid  egg  contain-^rs,  including  cups'ajid  buckets,  shall  be 
free  from  excessive  dents,  rust  spots,  and  seams  -ifhich  mko  clean- 
ing diffic\alt.    Lcciking  liquid  egg  buckets  or  shell  egg  buckets 
not  be  used. 


-  u  - 


VI.      Cooling  facilities  shall  be  providLcl-  to  reduce  liquid  egg  temc-era- 
tures  to  hS^  F,  or  belov/  within  30  minutes  after  breaking  and  to 
maintain  such  temperatures  until  drying  or  freezing. 

In  the  event  that  liquid  egg  cooling  facilities  cannot  be  provided, 
it  Y/ill  then  be  necessary  to  provide  shell  egg  storage  capable  of 
reducing  the  temperature  of  the  .shell  eggs,  prior. to  breaking, 
to  a  point  vihere  liquid  egg  produced  from  such  eggs  v;il_"be  at  a 
temperature  of         F.  or  less  at  the  time  of  breaking.    Such  tempera- 
tures shall  be  maintained'until  drying  or  freezing. 

Exception  to  egg  temperature  requirement ; 

In  any  case  where,  liquid  is  held  more  than  six  hours,  provision  shall 
be  made  so  that  the  egg  meat  temperature  is  reduced  to  kO^  F.  or 
belov;  vrithin  30  minutes  after  breaking  and  is  maintained  at  IjO^  F, 
or  below  until  drying  or  fri  ezing. 

Viihere  liquid  egg  coolj.ng  facilities  are  not  provided,  storage  vats 
or  tanks  shall  be  insulated. 

All  tanl-cs,  vats,  .drums,  or  cans  for  holding  or  used  to  transport 
liquid  egg  meat,  shall  be  fitted  viith  a  tight  cover.     If  >.quipped 
viith ■  gaskets  they  must  be  of 'sanitary  type* 

Inlets  in  vats  shall  be  installed  so  as  to  iievent  accumulation  of 
foam  from  that  source. 

E»  V^ashing  and  Sterilizing  Room  (Lquipmient  and  Utensils) 

■  \ 

This  room  should  be  a  separate  room,  ventilated  -.'ith  an  exhaust  fan, 
preferably  exhausting  the  ai'r  to  the  -outside  of  the  building.  A 
three-section  t  ank  or  its  equivalent  shall  be  provided  for  '.vashing, 
rinsing,  and  sterilizing  purposes^  hov;evLr,  r  lour-sc  ction ^t ank  is 
recommended,  providing  for  rinsing  utensils  prior  to  x;ashing. 

An  adequate  supply  of  pot.i.ble  hot  rnd  cold  "-.^:.t.  r  shall  be  provided. 

Sanitary  drainage  r-^cks  ciipable  of  holding,  v;ithout  n.esting,  all 
breaking  trays,  racks,  knivus,  cups  and  liquid  egg  pails  shall  be 
provided. 

Test  kits  for  tt.sting  strength  of  bactericidal  solution  shall  be 
provided. 

Separate  facilities  shall  b    provided  for  washing  and  sterilizing 
•   shell- egg  pails  and  leaker  trays, 

F.  Drying  Room  £ind  Driers 

I.      Driers  shall  be  equipped  with  approved  aif  intake  filters,  intake 

and  outlet  thermometers,  and  be  so  constructed  as  to  enable  thorough 
■  cleaning.    Air  shall  be  drav;n  from  sources  free  from  foul  odors  or 
excessive  dust  and  dirt. 


a.  The  drier  shall  be  so .  constrv* te.d  cs  to  perniit  the  continuous 
removal  of  egg  pov/dcr.  '  '  ,  ' 

,  b...  Cooling  equipment' sh;ill  be  provided  so  thtt  poi/der  vn.ll  be 

cooled  to  Ci>°  F.  or  less  (except  a  .-tolercinct  of  3°  F..  viill  be 
permitted)  vrhon  packed,  or  i/ithint  one  hour  after  being  re- 
moved from  drier. 

c.  Dried  egg  sifter  screens  shall  be  no  cofirser  than  the  size 
permitted  for  No.  l6-  mesh  (U.S.  Standards), 

■  d.  Indirect  lieat  or    the  use  of  an  approved  premixirig  device,  or 
other  approved  device  for  securing  complete,  combustion  shall 
be  required. 

G«  Personnel  I^:'.c i  1  i ties 

Personnel  facilities,  including  toilets,  lavatories  (lockers),  and" 
■   dressing  rooms  must  be  adequate  and  nleat  state  require^  ents  for  food 
processing  plants.     Dressing  rooms  and  toilet  rftoras  she.' 11  not  open 
directly  into  anv  rooms  vrhere  lio^uid  egg  or  dried  egg  pov/dcr  is  exposed 
or  stored.    Separate  veutilatifn  shr.ll  be  provided  for  toilet  rooms, 
lavatories  shall  b(,  provided  I'-iith  hot  v/ater  and  sha?-l  be  connected  t^ 
drains. 

RSQ,UIB»dIlHTS  FOR  OPE.l;.i\TTONS  Al'D  SilTJT.;.TJOI'I 

i:,  'General  Plant  Opt.-rations 

I.      Premises  shall  be  fr.<^  from  refuse,  rubbish,  \f:\att  material  and 
other  materials  not  needed  for  imixdiate  ppLrr'.tion,  and  ;'ny 
conditions,  such  as  puddles  of  v;ater,  filthy  refuse  coiita]  ners 
v/hich  may  constitute  a  source  of  odors  or  r,  hi.rbor  Lor  insects' and 
rodents.     If  the  breaking  roena  is  ;'dj:iCL,nt  to,s  or  part  of  a  pro- 
•duce  house  or  similar  establishment,  all  trash,  manure  and  filth 
shall  be  reiaoved  from  such  produce  houst  v  st''.blishment  dcilj^.  All 
trash  containers  shc".ll  U;  ;,vash^.d  daily. 

II.      Buildings  shall  be^.kept  free  from  refuse,'  rubbish,  rrrste!  m'..t..rial 
and  other  materials  not  needed  for  immediate  jperr.tions,  and  r.ny 
condition  v/hich  may  constitute  a  source  of  odors,  such  as  puddles 
of  water,  dirty  refuse  containers  and  the  like.    Doors  and  v.;indov/s 
v;hich  are  opened  frequ<L,ntly  shall  be  kept  scr^^ened  during  the  fly 
se-ison. 

III.  All  odds  and  ends  and  season:. i  tools  and  equipment  which  are  nft 
currently  used  sh.'.l]^  not  be  alloved  to  rem  dn  in  the  rooms  vfhere 
edible  prod^ucts  art'  processed  or  stored. 

IV.      Doors  leading  from  rooms  vrhert  edible  product  is  stored  or  pro- 
cessed shall  be  kept  closed. 

V.      '  _  .  Windov/s  in  bre..'.'king  or  Dackin?? 

room  shall  be  kept  closed  or  provided  v;ith  approved  filters. 
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B.  Rcfrij^r-.ting  SIilII    nc"  Liquid  E^g 

I,      Liquid  hold  for  drying  sh  11  be  hr_lc  in  cont' in^rs  ".rhich  .'r-.  cov'^r'- d 
at  all  times,  unless  the  v-  ts    rc  locr  t>,d  in  r  scpar'tt  vrt  room 
ui.dcr  approved  conditions.    /  gitr.tors  on  liquid  egg  holding  v  ts 
shall  not  be  operated  in  -  nannor  a'hich  ".'ill  pr5duce  icm.     If  ice 
is  used  as  an  emergencj  refrigerant,  it  must  be  ccrtifieci  Lv  local 
or  str.tc  board  of  health, 

II.      THien  f  .cilitieS'  are  rv' liable  to  cool  the  liquid  to         ?.  or  less 
•.'ithin  30  irdnutcs  after  brc   king,  slicll  eg  ;s  sh-'^ll  be  pre-cooled  to 
a  teraperature  to  produce  egg  liquid  't  ti;;.e  of  bre-;king  of  60°  F.  or 
less,    \'hen  no-  facilities  arc  available  to  lov:er  eg-;  liquid  tempera- 
tures ra^pidly,  shell  cg:js  sh  .11  be  pre-cooled  to  a  temper:  ture  v;hich 
vjill  produce  egg  liquid    t  tirnc  of  bre;  king  of  US"*  F.  or  less.  The-" 
temperatu;"e  of  the  liquid  shall  be-  maintained  -  t  this  temperature 
until  drying  or  freezing.     (See  exception  III.) 

Ill,      Exception  to  egg  temperature  requirement: 

In  any  case  v/here  liquid  e:^g  is  held  more  thnn  siz  hours,  tlie  temper- 
ture  of  the^eg'^r  mc-.t  shall  be  ^UO'^  F.  or  less  v/ithin  30  minutes  after 
breaking  and  m'dntaincd  rt  liO*^  F.  or  less  until  drying  or  freezing, 

IV,      Compliance;  vaith  temper  iture  requirements  rpp lying  to  sht;ll  or  liquid 
■eg'g  shall  be  considered  as  satis f'.'ctory  only  if  all  portions  (units 
in  the  case  of  shell  eggs)  of  the  given  product  meet  the  tempcr;'ture 
requirements . 

7.      Shell  :;nd  liquid  egg  stora.ge  room  shall  be  kept  clean  and  free  froiT; 
foreign  odors, 

C,  Liquid  Freezing  Rooms 

L.      Temperatures  sh^ll  bi.  maintained  to  produce  freezing  rt  ■  r-tc 

x/hich  v.dll  previ  nt  the  formation  of  "slox/  fr.  ez^."  odors.  Fr:.ezing 
room  temperaturt.;S  sha.ll  be  m'^intacint d  no  higher  than  15'^  a.bove  zero 
Fahrenheit,  provided  that  a  solid  freeze  is  obtained,  preferably  in 
60  hours  not  more  than  72.  Therefore,  freezc.rs  sliall  not  be  0V'„r- 
loaded  so  j.s  to  'cuse  the  t^.^mper  .ture  to  rise  above  1$'^  F.  .-.bove 
zero  at  any  time.  Pack;  ges  shall  be  st'-ck^.d  so  as  to  permit  circu- 
lation ;'.round  each  individu.:l  container.     P  .ck.^ges  shr'll  not  b-, 
stacked  directly  on  the  floor  but  on  sl;.ts  of  not  less  than  1  inch 
in  thickness. 

II.      Freezing  room  sh;  11  b;    kt.pt  in  cle/.n  condition  and  free  from  fen.  ign 
odors.     The  outside  of  liquid  egg  contr.iners  shMl  be  clean  and  free 
«  from  evidi.nci    of  liquid  egg.    Any  subst^nd;  rd  frozen  i.ggs  (not  m'^  t- 

ing  FSCG  or  Armed  Forces  St.and^\rds)  shall  bt  stored  in  r  'specifically 
d(;Signat>^d  and  segrc  gated  section  of  *he  stor.'.ge  rooro^.  .and  <»ach 
package  shall  bo  ma.rked  or  identified  properly. 


« 


D»    Driod  Egg  Storage  / 

Dried  egg  storage  space  shall  be  maintained  at  a  tempera t\ire  of 
50*^  F.  or  less,  and  shall  be  kept  dry,  , clean,  and  fr^e  from 
foreign  odors.    Povirder  shall  be  placed  und>^r  refrigeration  at 
or  below  50°  F.  vdthin  24  hours  after  luanufacture,  cither  in  a 
\TarchouGC  or  in  a  refrigerated  car  or  truck.    Any  under  grade 
powder  or  povrder  failing'  to  meet  FSCC  specifications  shall  be 
stored  in  a  specifically  _  designated  and  segregated  section  of 
the  storage  room.    Such  po^/der  shall  be  plainly  marked  and 
properly  identifi-.d. 

E.    candling  Boom  .. 

I.    Candling  rooms  shall  be  kept  reas  onably  free  from  cobwebs, 
dust,  excess  packing  mat.:rial  and  ob jectionablv.  odors.  Entire 
rooms  (walls,  benches,  and  ^quipni-nt)  shoul.d  b,e  sprayed  ■'Ith  a 
bactericidal  solution  to  proV-.nt  mold  grovrbh.    Egg  candling  room 
floors  shall  be  viashed  or  -scrubbed  daily,  • 

II.    Each  individual  egg  shall  be  candled  in  a  mann..;r  approved  by  an 
authorized  representative  of  Fooc?.  Distribution  Administr-itien 
and  be  classified  as  follov/s:  . 

a.    All  loss  or  inedible,  including  black  rots,  v/hitu  rots_, 
grcon  or  bloody  vrhit^s,  mixed  rots,  crust-^d  yolks, 
moldy  eggs,  large  bleed  and  meat  spots,  blood  rings, 
dcv-lopcd  embryos  at'  or  bc.yond  the  blood  ring  stage, 
and  any  other  eggs  which  are  filthy  or  decomposed  shall 
be  placed  in  a  separate  container  ^-nd.  d^natur^.d.  Care 
should  be  used  not  to  br^ak  the  in-;dible  eggs  AThile  in 
the  candling  room  so  as  to  pr^v^nt  odors.    The  inedible 
eggs  shall  be  r^;moved  from  the  building  regularly 
throughout  the  doy. 

b»    All  dirty  sound  shelled  eggs  ?/ith  loosely  adhering  dirt 
shall  be  placed  in  separate  containers  after  cojidling, 
and  such  eggs  shall  bvi;  v/ash.  d,  rins..,d!.,  then  sprayed  "v/ith 
or  immersed  in  bactericidal  solution,  and  shell  dried 
prior  to  breaking.    Eggs  shall  not  be  v;ashed  in  breaking, 
sterilizing  or  candling  rooms  or  a  ny  room  vfhere  edible 
product  is  processed.    Wash  water  shall  be  v/armer  than  egg 
temperature.    Vifashed  eggs  shall  be,  broken  promptly  after 
drying. 

c.  Leakers,  resulting  from  the  candling  operation,  and  badly 
dented  checks  which  are  apt  to  be  smashed  in  the  shell  egg 
containers,  shall  be  placed  into  trays  (not  more  thou 

36  eggs  Per  tray)  and  be  trcji3ferrr:;d  promptly  to  the  break- 
ing room  to  be  broken  out  by  specially  trained  personnel. 

d.  Leakers  found  and  romov^d  from  cases  in  the  candling  room 
and  dirty  checks  may  be  broken  but  the  liquid  produced 
therefrom  shall  not  be  incorporated  in  the  liquid  to  bo 
dried. 
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0.    Duck,  turkey,  guinea,  and  ^oosc  cg^s,  shall  not  bo  broken 
for  drying  purposes. 

,f*    Shell  eg^is  .received  in  cases  having;  strong  odors  such  as 
kerosene,  gasoline,  or  other-; odors  of  a  volatile  character 
shall  be  candled  and  broken  separately  to  detcriTiine  their 
acceptability  for  egg  meat  purposes. 

i  •'      ■  g.  .  All  other  edible  eggs  shall  be  co.reiully  placed  on  con- 

veyors or  in  buckets  in  a  nanner  v;hich  will  pr^v^^nt 
unnecessary  breakage,  and  shall  be  transferr-.d  pronptly  to 
breaking  room.    Eggs  shall  bo  handled  in  a  nanner  to 
inininize  siToating  prior  to  breaking. 

F»    Breaking  Roon  ■ 

I.    All  breaking  roon  personnel  oust  thoroughly  v/ash  their  hands  v;ith 
odorless  soap  and  water  ^^ach  tine  tliey  enter  the  breaking  roon. 
Breakers  shall  take  a  conpl^.te  set  of  clean  cups,  knives,  racks 
and  trays  when  starting  work  and  after  r^^c^ss  and  Imch  periods 
and  after  breaking  aji  inedible  egg, 

II.    Shell  egg  contain...rs  coning  into  th^-  br-;aking  roon  sh.?JLl  be  so 
handled  that  they  do  not  pass  directly  over  or  cone  in  contact 
v/ith  liquid  egg_j  liquid  egg  containers  or  drip  trays.  B^lt 
type  shell  egg  conveyors  shall       continuously  cleaned, and  if 
other  than  netal,  continuously  squoegOv^d.    Shell  egg  containers 
shall  be  vrashed  vrhenever  dirty.    All  shell  egg  containers  shall 
be  washed  at  least  tv;ice  each  8-heur  shift  and  shall  be  drained 
before  re— using.  ■  •    '  * 

III.  .  Not  more  tlicji  thr,...  oggs  shall  b,,  br^^ken  into  one  cup;  if  cups 
are  snail  not  noro  than  ti/o  eg-:s  shall,  be  broken  into  each  cup. 
Cups  shall  not  be  filled  to  overflowing. 

IV.    Each  cup  of  egg  neat  sb.all  b..  car^fiOJ.y  -.ixoxiined  for  appearance 
and  odor  before  enptying,  and  th.-  cnt.nts  of  an^-  cup  centain- 
ing  one  or  nore  inedible  and/or  loss  ogr;  shall  b..  rejected  and 
plg.ced  in  an  identified  container.    In  .dible  and  loss  eggs  are 
defined  to  incluvio  blq.ck'rotSj  v^hite  i^ots,  gr.x-n  whites,  nixed 
rots,  crusted  yolks,  nold3r  eggs,  bl'.ed2'-  i./hit.:.s  and  large  blood 
and  neat  spots,  blcjod  rings  deVel^\o>.d  ?.t  v.r  beyond  the  blood 
ring  stage,  sour  or  nusty  uggs  -xnd  cxiy  otli.r  filthy  d^conposed 
or  putrid  eggs.    Y'lli-n-Ver  an  inedibl.-.  egg  is  broken,  tlio  drip 
tray^  rack,  cups  and  Imife  sho.ll  b^  r-plac^^d  iivith  clean  equip- 
nent  except  that,  onl;,''  th.  cup  n^.^d  be  ..xchan^.^d  i/hen  blocd 
spots bloody  whites,  or  bl  ^".xl  rings  are  encountv^red, 

V.    Cups  containing  questi^:n  iblo  eggs  sh..^ll  b^.  r---oxanin  .d  by 

especially  trained  personn..!  for  f in  0.  '^cc.ptance  or  r  ejection. 
All  inedible  egg  liquid  nust  bo  pl.-.\c..d  in  a  cl-jarly  identified 
container  containing  a  denaturant.     'T.iis  c  ntain.r  shall  be  kept 
neo,r  or  in  th..  viashing  and  sterilizing  rcc;.u 

VI.    Break  .rs  shall  v/ash  their  hojids  after  breaking  an  inedible  egg, 
and  prior  to  receiving  neif  equipn^nt. 
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VII.    Shell  particles  and  other  foreign  material  accidentally  falling, 
into  the  cup  shall  be  rer.ioved  -.-ith  the  use  of  a  clean  spoon, 
Breal-cers  shall  l-ceep  the_ir  fincars  out  of _  cups  at  all  tiiiies. 
Paper  toivels  or  tissues  shall  be  used'  at  brealcing  tables,  cloth 
towels  shall  not  be  permitted.    Paper  touels  should  not  be  re-used. 

VIII.    Contents  of  drip  trays  shall  be  enptied  into  the  cup  and  snelled 
before  pouring  into  liquid  er^r-  bucket.    Drip  trays  shall  be 
emptied  at  least  once  for  every  15  dozen  eggs  broken.  Egg  breakers 
should  be  trained  to  reduce  drip  to  the  ninimun. 

Any  liquid  in  shell  e^S  buckets  nust  be  discarded  as  inedible. 

All  buckets  of  liquid  egg  neat  shall  be  re-examined  by  a  second 
person  for  odor  prior  to  emptying  into  receiving  tank. 

All  liquid  egr  containers  must  be  kept  off  the  floor  at  all  times. 
Egg  uhite  or  albumen  recovered  through  the  use  of  Irish  Suckers 
shall  not  be  incorporated  \:ith  the  liquid  to  be  dried. 

DC.     Liquid  egg  neat  buckets  shall  be  washed  and  sterilized  in  rotation 
at  least  4  times  each  3-hour  shift.  Equipment  such  as  churns, 
mills,  settling  tanks,  shall  be  cleaned  at  least  tvjice  each  8-hour 
shift.    All  pipe  lines,  pujaps,  surface  coolers  and  like  equipment 
shall  be  v/ashod  and  sterilized  at  the  end  of  each  shift.  Equipment 
shall  not  bo  reassembled  until  i.'ithin  tv/o  hours  prior  to  using, 
■■"^Breaking  rojm  floor  shall  be  kept  as  dry  as  practically  possible 
during  breaking  operations. 

X.    The  entire  breaking  room  shall  bo  thorough]^y  cleaned  at  the  end 
of  each  shift.    All  equip-icnt  shall  be  dismantled  and  sterilized. 
Floor  shall  be  scrubbed  T:ith  \jashing  compound  solution  and 
squeegeed, 

XI.    A  positive  pressure  of  odorless  filtered  air  shall  be  maintained 
in  the  breaking  room  durin^,  operations  and  exhaust  shall  provide 
for  the  prompt  and  continuous  removal  of  foreign  odors.  Breaking 
room  shall  be  kept  free  from  flies  and  dust. 

XII.    Leakers  and  chocks  (as  defined  on  page  7,  section  E,  paragraph  C) 
shall  be  broken  in  one  end  of  the  room, preferably  near  the  vjashing 
and  sterilizing  room.    All  leaker  trays  sliall  be  vxashed  before 
returning  to  candling  room,  IThencver  leakers  or  unv/ashcd  dirties 
•  •       are  broken  for  pro:1ucing  substandard  liquid,  they  shall  be  broken 
on  a  separate  tab:_;-.  If  substandard  egg  meat  is  produced,  it  must 
be  properly  identified  by  the  firm. 

G-.    Sterlizing  Procedures 

I.    Cups,  loiivos,  trays  and  liquid  egg  pails,  shall  be  cashed  in  v'arm 
water  containing  -.'asLing  compound,  rinsed  in  cool  or  lukei.'arm  clea:- 
water  an,,  sterilized  in  a  bactericidal  solution,  A  hypochlorite 
or  other  approved  bactericidal  solution,  minimum  original  strength 
100  p. p.m.  of  available  chlorine  or  equivalent  shall  be  used  into 
r.'hich  utensils  Siiall  be  im"ersud  for  not  less  than  one  minute  prio; 
to  placing  into  use.    This  solution  shall  be  changed  v'henever  the 
strength  drops  to  50  p. p.m.  of  available  chlorine  or  its  e  uivalen"! 


-  10  - 


T- st  kits  Ghould  b  -  ug  d  to  clc t..rr.iin  Gtr^n^-th  of  b:ict  ricidal 
solution.    Tlio  Gt  riliz  .cl  utoncilG  gIio.II  b .,  i^xoinv.d  by  ctickiiip, 
bottor.isup  on  a  dro.in  rack.     Tiiis  u.quipn..nt  ch  \11  n::t  bo  n  3t.d.. 
The  person  do  tailed  to  rinso  or  flush  dirty  ut.nsils  sho.ll  not 
hanollc  sterilized"  oquipn.nt  until  h^.  has  washed,  his  hands.  If 
stcan  or  stL-an  cabinet  is  usod  as  the  storiliziiis  a^:ont,  oquip- 
r.iont  shall  be  vrashod  and.  rinsed  as  above  o.nd^h.;ld'  in  a  st^an 
cabinet  for  not  less    tlian  30  riinutcs  at  ZIZ"  F. 

II.    Strainors  shall  bo  rrashcd  v;ith  iratcr  md^^r  pri.,s3ur^,  ojid  th^n 
■v/ashi^d,  rinsod  and  stv-riliz-d  in  the  san^^  r.iannc;r  as  th^  cups. 

III.    Sholl  .erg  pails  and  loaker  trays  shall       dji^ained,  v/ashed  in 

running  vrater  and  shoifLd  b^  dipp-d  in  a  bact^^ricidal  solution  as 
r^quirod  for  cups.    This  equipa..nt  shall  not  b^  nostcd  on  storarc 
,  or  (drain  racks  unl^^ss  uashed  inside  and  outside.  Separ"'.to 
facilities  for  this  oporativn  shall  be  proA'-i.l.^d.    Th„s..  utonsils 
shall,  be  reasonably  dr^^  before  re -us  in  f> 

IV.  .,  Rccoiving  tonks  caid  churns  shall  bo  rinsed  vath  rratcr  during 

lunch  hours,  and  at  the  end  of  each  shift  shall  bo  scrubbed  v.dth 
,  viashinc;  conpound  soluti.~n,  rins^dj  and  flushed,  witli  sterilizinf: 
solutioo.    If  stoan  is  availo-ble  tliey  should  be  st...o.r.ied.  to  spoodw 
drying  after  a  IS-r-dnu'be  vaitinj  period.  ■  Vats  and  t-:'nks  in  the 
breakinr  r  vn  sho-ll  bo  kept  c- v^rcd  as  nuch  as  possible. 

V.    Pui-.ips  and  sojiit'.ry  piping  shall  bo  rinsed^  disnojitlcdj  v/ashed 
\Tith  a  washing  conpound  solution  and  rins-d  as  so:n  as  p'.ssible 
aft^^r  each  shift.    "^Iquipn  ,nt  oh^ll  n.'t  be  rv-.ass^nbl..d  nor^  than 
tiTo  hours  pri  :r  to  ron:.T;in;';  -P'-.r^^.ti -ns .    All  br^.aking  ro  n  oquip- 
nont  wh^n  roassL^abloc'  for  us^  sho.ll  b^  flushed  ■'.dth  a  sterilizinp; 
solution  (100  p.p.n,  o.vailablv^  chl  rin^  ^r  ^quival^nt)  for  not 
less  than  one  ninute  just  pricr  to  placing  in  use, 

VI.    Tables  shall  be  irashed  and  scrubb..d  at  the  ..nd  of  ..ach  shift  and 
should  bo  sprayed  or  uipv.d  ^ri.th  a  st^.-rilizing  solution. 

VII.    FloLT  shall  be  washed,  scrubbed  and  squj^g...  ..d^,  at  the  .nd  :f  v^ach 
shift,,  and  flushed.  mO.  squ..  .g^..d  during  lunch  r...ce3s.  Floors 
shall'' be  kept  cle:n  o.nd  r  ^as  n  \bly  dry  d-jrin:  ,  breaking  operati..ns 
and  froL  of  ^.gg  I'leo.t  raid  shells. 

Sholl  conveyors  and  sholl  cont\in..rG  oh^.ll  bo  vj-ashed  and  scrubbed 
daily.- 

VIII.  Metal  Frozui  Egg  C  ."ntainv.rs  shall  b..-  ^rasho  ;  .-.nd  sterilized  prior 
to  filling.  Drui'AS,  cans,  oaidi  t'.nk  trucks  uc.d  t  -  h  id  or  trans- 
port liquid  eggs  f  .r  dryinf  shall  bo  Gtv.riliz.,d  just  prior  to  use. 

IX.    Liquid  Holding  Vats  shall  be  thorouMily  rins.^d  with  cv  .1  vn.ter 
under  pr^ssur^,  scrubbed  irith  washing  c  iip-un'.  G'_luti.n,  rinsed 
•    and.  flushed  -vritli  bactv^ricidal  soluti.n  (100  p.p.r.i.  r.iininui'i  o.vail- 
o.ble  chlerine  or  oquival..nt)taef ore  '^ach  us  ..    Vats  shall  kept 
cevered  at  all  tines  wh  ,n  c  ntaining'  egg  liquid  unless  located 
in  an  approved  vat  holding  tc- in. 
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I,    Frozen  e£,gs  shall  be  turned  into  a  li -uid  state  a-s  nui<3i>iy  'as  possibl 
after  the  defrosting  process  has  boGUii.  Frozen  e'xs  nay  be  terapered 
or  partially  defrosted  not  to  exceed  48  hours' at  rdora  tenperatures 
not  higher  than  40*3  F.  ,  or  not  to  exceed  24  hours  at  room  temperature- 
above  40°  F.    The  frozen  e'gg  should'  be-  removed  from  the  container  as 
soon  as  practicable  but  in  no  case  shall  the  removal  of  the  contents 
of  containers  •  be  delayed 'ionse'r  't-han'the  time  limits  set  forth  above. 
Paper,  or  fibre  frozen  egg  pa:ckages-''-shall'not  be  Liirriersed  in  ;;ater  to 
be  defrosted.  "  - 

II.    All  liauid  egg-meats  resulting  from  defrosting  frozen  e;;gs  shall  be 
held  at  45^,F.  or-belov;  provided  that,  if  such  li.'.'uid  is  held  longer 
than  six  hours  tiha  t-emperature  shall -be  4a°  F.  or  less  until  time  of 
drying,  »  -  ■'  • 

III.    Sanitary  methods' . ''shall  be  used  ;in' Kandlin;":;  containers,  extracting 
semi-frozen  egg,  or  in  removing  the  laft  fev/  ounces  of  liquid  eggf 
from  containers.-    A  rubber  s:iuGbgoe' may -*be  used  to  remove  the  last 
fey;  ounces  of  liquid  egg' from  the -coh'tainer-.    i^orson  assigned  to  re- 
move last  feviT  ounces  of  egg  li- '-uid '  from  containers  ■'Jhon  so  engaged 
^  may  not  be  assigned  other  work 'to -be-  done  at  the  Gam.c  time.  Other 
methods  for  removin^^  the  final  few  o'onces  of  li'j^uid  egg  from  contain- 
ers must  -be  approved  by  authoriz-ed  rcprosentatives  of  the  Food 
Distribution  Adrainistration';  •■•The  po-iiri-ng  of  vrater  from  one  container 
to  another  to  rinse  out  the  containers  should  not  be  permitted,  and 
if  this  practice  is  follo^^ed  such  liquid  shall  not  be  incorporated  ir 
the  liquid  egg  to  be'  dried.    Ilm.ptic'd-  cans;  shall  not  bo  stacked  one  or. 
the  other  v/hilc  writing  the  final  claansing  of  liquid  egg, 

lY,    Each  cont'jincr  of  frozen  eggs  s'lall  bu  c}ieckeo.  for  condition  and  odoi 
just  prior,  to  being  emptied  into' the 'criiS-Iicr  or  receiving  tank. Frozen 
eggs  v/hich  have  questionable  or  off  ofi^ors-,-(  sour,  must-',  fruity,  or  _ 
decomposed  odors). shall  not  be  incorporated  into  the  li.uid  to  be 
dried,  ''       :  ; 

Crushers  and  other  equipment  shall  'be  .'aismantl^d  at  the  end  of  each 
shift  and  shall  be  rinsed,  ■;ashed  in  \:.'shih,  solution,  rinsed,  and 
fl'ushod  V'ith  a  sterilizing^  solution.'  Floora  and  '.:ork  tnbles  ..lust  be 
kept  clean,       '     ■  - 
J[_,_J)rj,^uig__Room_  Operation 

I,    file  dr;''ing  room  shall  be  kept  in  a  du'st . f r^.^j , .  cl^sn  condition  at  all 
times  and  free  of  fli-;s,  insects,  and  rodents. 

II.  "  Secondary  powder  shall  be  blended  continous'l'.'  primar'/  powder  and 

shall  not  be  held  more  t]ian  one  hour  prior  to  .bl..nding,  .'^11  po'.;der 
shall  be  cooled  to  85-'  F.  or  belov/  (e-cept  a  tolerance  of  3°  F.  will 
be  perm.itted)  at  the  time  it  comes  from  th^  ..sifter  to  be  packaged, 
or  withih  one  hour  after  being  romoved  from  the  drier, 

III.    All  powder  shall  be  sifted  through*  a  ITo.  IS  mesh  screen  (  U.S. 

Standard)  and  such  screens  shall  be  replaced  whenever  torn.  Accumu- 
lations of  large  particles  or  lujnps  of  uriea  eg-js  shall  be  removed 
from  sifter  screens  at  hourly  intervals, ' 
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IV.    BafjG  fr-n  bar  coll.ct^  rG  shr.ll  h^:.  -".rj  clz.-'.ncC.  n  -t  I^sg  t]i:"xi  onco 
each  nonth,  •• 

J.    Dryine:  Roon  Sanitation  . 

I.    Sanitary  pipjG  and  puiAps  shall       diGv..antl.,.l,  cl.. -Ui./.'.  and  3t:,ri- 
lizcd  at  the  end  cf  cacli  day's  dryinr;  in  thj  Ga::^  i.iannJr  ac  siini- 
lar  breaking  roon  co^uipn..nt. 

II*    Hich  prcGGiiru  lin^^c  (idth  nozzloG  r^:;.ov...d)  an:'  pix-.ipG  (lior.io.-.onizor 
'and  viscclizcrs)  Ghal].  bo  iluGh,.d  aft^r  v^ach  day'c  run  until 
apparently  clean,  brushed  v/ith  \/aGhinr;  c  Mip..und  G  :.lution,  and 
flushed  with  cool  vrater,    ifithin  t\K  hours  prior  to  r ...Gui.iinr 
operations  cquipr.ient  ohall  be  r>jassenblod  and  ilush.-d  v:ith 
bactericidal  solution  (100  p.p.n.  availo.ole  chl-rin..  or  its  equiv- 
alent) for  not  luss  tlian  one  i-iinutv,.    Dri.-r  Gh  uld  bo  started  on 
.    vrater  each  day  prior  to  dryino  liquid  ^rr, 

III.    Spro.y  nozzles/  orifices,  cor-s  ^r   v,^iizz.jrs  shall  b^  -washed  and 
;  sterilized  in  a  bactericidal  solution  (100  p.p.;!.  o.vr.ilable 

chlorine  or  oquival>.nt)  in  th:.  so.nc  no.nn  .r  -\s   '-^Gcribed  for  cups 
on  pane    9/  So-ction  G,  parof^raph  I. 

IV.    Dryinc  units  sh;uld  bo  brush-. d . -V"v/n  t/i.rour  hly  daily,  and  both 
Trashed  and  rinsod  at  1  ;aGt  one  p^r  ir-.-k.    Tb-^  loll.vring  pro- 
cedure is  SUor\.stud- 

Daily?    Brush  ,!oTjn  the  syot^ii  y/ith  a  li  ht  bristle 
brush.    Good  quality  non-sh^ddjjir  brush.. s  sh'VuJ.d  be 
used. 

lookl^;  Aft.-r  thoruurhly  brushino  systoi.i  C.zvm,  all 
drying  units  -..xcept  thosu  vdiich  hav,;  Fl-.xiboard  or 
conposition  interiors  should  b^  ".Tash.:d  vritli  T.cri.i 
"VTater  ccntaininr  an  anple  ai.iount  of  o.ny  suit.^ble 
cleanser  oj-  irashinr;  c.npound.    Fluch  o.nd  rins.^ 
■  syston  thoroughly  vritli  c  .ld  vrator.  sterilize, 
spro.y  vritli  bactericido.l  soluti-.n  (100  p.p,n«  avail- _ 
able  chlorine  or  its  oquivaL-nt)    r  h.at  at  250-300^ 
for  approxiix-toly  l/Z  hour. 

E.    Definition  of  Product 

I.     Prinary  povrd^.r  is  that  povrdk^r  which  is  continu.uGly  r  -riov^.l  fron 
prinary  or  nain  -drying  cliar.b.r  whil..  th.  drying  unit  is  in 
operation. 

II.    Sec ondo.ry  p ovrde r  iq  ^uiat  povrd-,r  irhich  is  C-nitinuously  r^:.-0ved 
fron  the  s.;Conda?3^''b.nd7or  bag  c!"'llect'::rs  vrliil^  th-.  .'ryinr  unit 
is  in  operati  n. 

III.    SvJ'oep-^J.ovm  po\rdor  is  tli^  povrh-r  whicli  is  r^cov  ■r-.-l  in  the  clean- 
up process  froia  thu  prinary  or  s..c..ndary  chooi^er,  bag  collector, 
conveyors,  dust  h--'usi.,  or  ?ny  ^'th..r  part  of  the  .'-ryinr-  unit. 
Svrek.,p-c"'.ov/n  pcvrl.r  :.r-y  not  bo  bloi:;'..  d  '^rith  povrd^r  for  .delivery 
to  Gov^rnnent  A>"o,nci.^s. 
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IV »    DuGt-houGO  pcvj-ucr  is  tlir.t  pcvf.l.-.r  v:hich  is  r-c  :.V'..r      in  :\n-/  rocn, 
chr.nbor,  or  any  otlur  dovic  just  prior  to  oxli?x\st±:\r',  the  'Irj^r 
o.±T  to  the  outside  atuospli^ro.    DuGt-h.:uG pcvrV.r  ::.:'.y  not  bo 
blondcd  ':r±th  poxrl.r  for  d.-liv^ry  tc  Go"..-^rnnont'^-l  If  jnci.  s. 

L.    Porsonnol  Ho-.-'.lth 

I.    No  pK.rGon  afflicted  \Tith  ?:nj  inf  jcti'.us^  C':at?-ri:)us,  or  co::i::i-unic- 
able  disease  J  or  "vdic  is  a  carri'-:r  of  such  liS'^asO;,  shall  bo  pjr- 
r.iitted  to  coue-  into  contact  idth  '^rrs  in  o:iiy  fern  or  i.\dth  any 
cquipnont  used  to  process  such  ec;rG. 

II.    Each  plant  ^-nploy^e  (includinr  r  jsid.:.nt  sanplers  and  broakinc 

ro^-n  supervisors)  should  hav_-  a  thorourh  n..:'.ical  exa: iin:-tion  not 
loss  tlian  once  each  y^ar.    Noa;  ei.iployc  .s  slicifl-.-l  not  iTcrk  i.icre 
than  one  v/e-.k  vrithcut  i.iu.dcal  wxai.iinatien.    ThoSu  requirei.k.nts 
shall  not  excuse  fail-ur.j  to  cciiply  irith  applicable  Stat_  lav/s. 

III.    All  vrarkers  C'jr.dnr'  in  contact  i/ith  dri-d  or  liquid  jg^s, contain- 
ers, or  oquipii^nt^  shall  w>^ar  cluan  ./aruwnts. 

TV.    All  plant  pv.rsonn.1  shall  arash  their  hands  beior^  bofjinninr  iJ-ork, 
and  upon  returninr;  to  vR-rk  aft.r  l^avin;;  tii^  iTcrkroon, 

V.    Perfu-iv^s,  nail  polish  and  hi[]ily  sc.nt.^d  Gcap  shall  net  used 
by  br^akwrs.    Hair  n^ts  or  caps  sh-all  b^;  w'orn  by  all  employed  in 
the  breakinr;  ?nd  packar-lnr  roons  at  all  tiii.s    'Urinr;  operations* 
Use  of  tobacco  in  an^r  for;.!  while  on  '"uty,  by  workers  coninr  in 
contact  Vidth  er-r  preluctSj  s'.i.al].  n:rb  be  p^ri^dtt.d, 

VI.      Expectorating  or  otli^r  unsanitary  practices  shall,  not  bo  per- 
r.dtted  and  shoulv''.  b  j  r^p'.  rt...d  to  thu  ;.ianar;...u..nt  i:x  dat..ly. 
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